Chocolate pound cake 


Green Show General Chairman, 
Jackie Blake, recently responded to 
a request for this cake. The one she 
sent is an old family recipe from 
the late Betty Walls of Seaford. 
Another can be found in “From 
Gran’s Kitchen.” 


¥2 pound margarine 
Ya cup shortening 
3 cups sugar 
5 eggs 
% teaspoon baking powder 
Pinch salt 
1 teaspoon vanilla 
1 cup milk 
3 cups flour 
Ye cup cocoa 


Cream margarine, shortening 
and sugar. Add eggs, one at a time. 
Stir in cocoa. Sift remaining dry 
ingredients together and add alter- 
nately with milk. Turn into a 
greased tube pan and bake at 300 
degrees for 1% hours. Cool 5 to 10 
minutes on a rack. Carefully run a 
sharp knife or spatula around the 
edges to loosen sides and lift bot- 
tom before turning out. This is a 
heavy cake and may break if turned 
out carelessly, but it is “delicious, 
moist and chocolatey,” and well 
worth the effort. 


